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other crops are looking well—1n Hunts
the growing crops of every diseription
are fooking luxuriant, with the prospect
of an abundant yield, The potato crop
never looked better—EFrom Sussex we
learn that the wheat is looking most
luxutiant, andghas in nuny places come
out into ear. ¥ he batley aud oats are
lovking remarkably well, although the
Iatter isg@ber shortin the straw. The
potato » still wears n most healthy
Aoy 3, —[ Willmer & Smith.
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How to rrrerave Gienrrn Trrrs—
Me. Pliny H. Baddite, of this town, show.
ed us, a few days since, an apple tree in
his orchard which two yems ago laxt
winter, was completely gindled by mee,
tor the space of about ten inches mound
the trunk which was a little less then o
foot in diameter.—Soon after the show
was gone, M. B took several thiifty
spouts from the tree of suflicient lenath
to span the girdled  part, and champer.
ing off the ends inserted one in the bark
below the givdle and the other above
with wax, left them,  Qne o' these sproms
lived, and the tree b as usnal the en-
suing summer. This year the tree s
again in full blosom, drawing its entire
sustenance thrangh this sprout, which
has grown to about 3.1 of an inch in
diameter.  ‘Thetiee has a heavy top, and
the glrdlcd part, or about ane toot of us
truuk, clyse to the ground, is cotirely
dead.~— Barre Patriot
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Incompustinte Wang —Slack some
stone lime in a farge tub or bacrel, with
boiling water, cover the same up ta keep
in all the steam. When thas slacked,
pass siv quarts of it through a fine sieve,
It will then be in a state of fine flour,
Now, to 6 quarts of this lime add a quart
of salt, and one gallon of water; then
boil the mixture, and skim it clean.  To
every five gallons of this miature add
one pound of alum, half a pound of cop-
peras, by slow degrees, three quarters
of a pound of putash, and four quarts of
fine sand, or hard wood ashes, sifted.
This mixture will now admit of any
coloring matter you please, and may be
applied with a brush. It louks better
than paint, and is as dmable as slae.
It will stop small leaks in the voof, pre.
vent the moss from growing over aud
rotting the wood, and render it incom-
bustible from sparks fuwling upon it
When laid upon brick wark, it c¢nders
the brick impervious 1o rain or wet.

e, JUNNE

CEMENT FOR FLOORS.

1t is often desirabe to have fluars rat proof.
The following receipe was procured by J. 5.
Skinner, from Col. Totten, of the U. 3. Ea-
gneer Departinent :

‘The mortar 13 to be tmade of one part of
hydranlic cement, measured in rather stil’
paste.  Then one part moartar, thoroughly
mixed, is 10 be used with two and a half
parts of hroken stone or bricks, the largest
piece not exceeding four ounces in weizht,
or of gravel of sumlar sizes, or of uyster
shells, or of either or of ail these mixed to-
gether.  The course naterialy must be fice
from sand or dirt.  'T'he concrete thos made
must be put down in a ayer of not more
than six inches, which will be about the pro-
per thickness for the floor; vammed very
hard, and until the coarse particies ave driven
out of sight, care bewg tahen to bimg the
top of the mass mto thg true plic: of the
tlour by the first process; no subsequent ad-
dition of plaster bemy admissable. By the
help of a stright edge donwn over zude
picees, the top surfice may be made saonth
and even by the fivst operation.  T'he con-
crete should coatain no more water than i«
necessary to give the requesite plasticity to
the mase.  Tue floor should be covered as
soon as finished, wah straw or hay, which
should be hept wet for several days, the
longer the better. [—Baston Cultivator.
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COMPARATIVE MERITS o HORSES
AND OXEN FOR FARM WORK.

At the Gloncester ”fll;’lull‘l) | IR
Club, w manber » stated the re<alt four
vears' experience, whereby he was convine-

ed. that for firid lubuar, with the exception of

carting, oxen were superior to horses, e
Sound that a tewm of fou oxen could plongh
as much, and with as much ense, oy three
horses conld 3 the cost of the former not ex-
ceeding £12 per Lead, while the latter would
cost £25 per heud. Tle cost of mainte-

THE CANADA FTARMER.

vanee was decidedly in favour of the former,
for while his horses cost hun 7s per hend per
weeh, his oxen did oot cost him fhore than
45, He wually began to work his steers
when they were two yenrs nnd:n linlt old,
and found them enpable of plobghing an acre
n day thronghout the year, i requived @ und
~etting tsade the saving an the fist outiny —
wiatenanee,  lunaess, and  attendnnee—
whitch was very eousiderubile, the sale of the
oxen poduced on m*m-rnuv u prolit of (i
per hiend per aunune, L\}'\tllt'n'fnrv strongly
reconnnended that on all figble furms reguir.
g two ar maore teams, oMg-hadf’ shionld be
oxen, By <o duing, not only would a profit
he peceived, but o maoeh grester ndenntage
woul be canteried an the countes by havine
to sell thut stock, which, when ted, mahes
the best of all ol ford—good beet —me
stead of supphving foed for degs. which is the
case on tost finn s

TO CORRESPONDENTS,
C .o

The wformation we want is
suceess and future prospects, and any fuaets
relating to Agriculture that may be of gener-
al interest,

Wl you be good envugh to act upan

of o,

YOur rongse.

CANADA FARMER.
July 17, 1347

192° Mr. Clunles P Hall i3 our general
agent for the Brock District. We trust the
feends of Aguieulture in thut part of the
provinee will aid hun by ther advice and sup-
port. - We have n considerable ammonnt of our
back numbers on baud, which, we think
those who have read them wilt udmit, contam
a great dead of useful infurmation worthy of

for the paper now, our agents are authorised
to supply the first volume for one dollar.
Save us from the man who can have a con-
seience 1o ash ot any cheaper.  Whll the fur-
mers of this countiy —destined to be 1 cvery
sense 1t great country—remain indhifferent to
thewr best tatetests, and allow one of the miost
efficient strumentalities 1 the elevation of
their social condition, and in securing thew
individunl nnd generul prasperity as farm-
ers, to die for want of support 7 Although
quite 0 number of persone have unsolicited
sent us their nnmes, yet unless our subserip-
tion list is considerubly extended we shall not
feel warranted in beginning n second volume,
————
THE POTATOE DISEASE AGAIN.
Weare sorry to find that our apprehen-
stong are hhely to be realized to their fullest
extent in the reappearance, or rather the
progresave development of the potatoe wa-
ldy.  Last Wednesday, for the tirst time
tlns year, we observed the plain effects of the
disense 0 mess of fine looking hdney pota-
taes, at a pubhic dwner table in tlus city.
They were grown somewhere in the neigh-
hourheod for enrly use, and were not more
than two-tlnrds of their full size.  We conlid
not find a single one, Iarge or small, which
when cut with the hude, did not extubit the
dark-colonred  sputs—unmistahable signs of
sure and speedy decay. The circamstances
under which these were grown profbably fi-
voured the early development of the disease.
but there cian be litthe doubt that  when the
period arrvives at which it has usunlly made
s mare general appearance, we shall have
proof enongh of aits existence.

We believe it will be found to have extend-
ed atself wore widely this year than in any
previous otie, fup slthonzh, ay we remurked
in a former number, there inay be an absence
of somie of the azaravaling cncumstances of
other years, yet the canse of the fatal resufts
15 st an operation. Every reproductinn 14 a0
step in the downwiard scale; the evil will
therefore go on increasing  until the trae
coune wiaken toarrest and remnove it. We
must in this case reverse the process usually
adopted, and instead of going to the hottom of

the watter~—to the rool of thie mischicf—we

bemg preserved.  ‘Fo persons whi subseribe !

must give our attention to the top of it. Re-
turn to the seed.  Abmudon our untaturnl
mode of  propagation, s ndopt that wineh
the nll-wise crentor has provided.
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DUTCH METHOD OF MARING
“GOUDA CHEESE:®

The following urticle is tuhen fiom the
Amertenn dgriculturist, wod will no doutt
be nteresting to those who are willing to
avail themaelvesof the improvemente of other
‘c()llllllll‘s. The Duteh me fumons for cheese
jmuking 3 nsuperior urticle of their manufie-
sture as sent o all pmits of the civlized
l\\'urhl. We have seen at sold i this city by
some of our grocers at one dotlae per 1h.
Nuw we hiase the silh, and af ity quality is
not good enough, we ean get better cons nd
awve them better foold, and thas get better
wnlly, with which it we adopt the same pro-
j cess, we see ne renson why the sume resulis
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semply the appearanee of the Crops, your own | v not be obtamed i Canadaas i Holland.
py ( H ! A

At all events we enn safely say that there is
ptoomt tor conswdernble improvetnent among
! ~
jour dury furmets oty country, and we

our New York contemporury :—

With a view to the geatitication of your
‘clwc-su--mukm;: subserihers, 1 osemd yon thns
jonth x tanshition of ditcetions e the
mnnutfacture of the celebvated Gouda cheese,
constdered by the Duteh themselves ns their
chmeest viiety.,  These divections were
pubbished by sume of the hrgest dealers in
clierse of Rotterdam,

Expenience lms shown that, in the follow-
ing suuumer, und i aceordance with the ac-
compunying preeautions, cheese can be mnde
which hns newther bitterness, tonghness, nor
want of soludity, defects very common, and
which cannot be 100 curefully uvoided.

In the commencement, care should be
!tnko-n that the sun docs not shine upon the
with s the vessels in which it is received
should be provided with covers,  As soon as
| the mulk s brought to the house it should be
| provided with covers.  As soon as the nulk
118 brought to the liouse it should be stenined
Imto a tub, and the rennect added, the tub
then to be carefully covered so as to retninas
much as_possible of the uutural bent of the
with.  Three or four hoursafter the addition
of rennet to the milk it must be strained, and
s the cutd slowly brohen with & wonden instru-
twant § 1ins is umnterruptedly continued until
the curd has become fine and separated from
the whey,  After this it iy left to settle foar
haurs, to separate as wuch mare of the whey
as possible. It is now hneaded with the
lund, separnting still another portion of
the whey.  After this working it is placed in
the cheese press and worked anew to render
it fine again, and ulso by this it is stroucly
pached wto the press, which, hewy full, a
cloth 1s Liid aver it, and the cheese turned
wver.  The hottom now turned up, being
broken, is smoothed by the hand, and cover-
ed by the follower.  Upon this follower is
tuid a0 weight corresponding to the intended
weinht of the chicese.

The cheése must he turned cvery hour,
und ufter three hours taken from the press,
the first cloth repliced with adry one ¢ itis
then aguin covered with the follower, and the
weight fnd upon it doubled, ecare being had
that the side that was before under is now
above 3 the cheese is pressed mne hours by
this weight, and nust be turned ouce in three
hours,

At the end of nine hours the cheese is
agin tuken from the press, the cloth is re-
moved, and it is placed in the ¢ pickle-float i
1the part flontmgz above the pickle is covered
1 wath conrse salt to the thichuess of 3 guldens
{ (nbout the sume as three dallars m thichness),
Phis pickle must not he stronzer thao fificen
dearees of Bnume s if it is used stronger than
this it is liable to erack the cheese.

The cheese remains ‘n this pickle twenty-
four hours. nnd during this time s turned
twice, nlways taking enre that it s covered
with salt. It is now pliced m a pickle of
twenty degrees Baume, inw ich it is turned
onee in twelve hours, slways being covered
Pawith salt. At the expimtion of ezt or mne
days, it 19 taken from the pekle and was; ~d,
after whielh it is placed on the stand or
shelves, and should be turned at least once
adav.

Al of the above dircctions huve reference
to chieeses weizhing ten Duch pounds (equal
ta ubout 21 s English).

Principal rules to be observed.

1. Never to emplay warm water or whey
in the working of the chicese.

2. The pickle fur the rennet ax well as for
the ¢ floating veseel,” must net be atronger

thn fitteen degrees, and for the pickling-tab
wast always be twenty degrees off Banime,

3o The bottom of the cheese press sho uld
be us flnt ns possible,

4. Whntever the weight of the eheese, the
curd must he finely dvided, aad the whey pee-
tectly pressed or winng eut,

5. o warm weather the cheese requires
wore salt, awd is thus more guickly salted.
Seven o eight duy s in smnmer, when the nie
s warn, ave egund o tenor twelve duys in
cold wenther or i sutun,

Directions fur the preparation of Dateh
Reanct.—For twenty-five lehber (the Dateh
mme for the enlves’ stomnehs), tuhe seven
Nethetlads poonds of pichie of fifteen de-
srees Banme, Il lebber must be ecut o
its of the length of o balt finger. The pot
contaitng 1t should be well covered, nnd set
m o wnrm place,  Mien ten days the solo-
i becomes gowd, but of dlowed 1o stand
twenty duys ot xhoubl hen be strained
through a misdio chith, o n very fine sieve,
and preserved moaiv-tight bottles, Not more
than twa table-spoonfulsof this are necessary
for ten Netherlunls poutids of cheese,

This rennet shonld thoronghly curdle the
milk in three-fomths of an hour 3 i <ooner
than that, 1t bs ton strong, andif longer n little

U, B. Montreal, I you hare ever transe | recommend to them the wformntion given by {more must be added 10 assist ats operation,
mitted your subseeeption, we have not heard | Mr. Norton, an wtelhgent correspondent of

Reference is mmle above to fifteen and

Ltwenty degrees Bavme. Tlos is an instro-
jwent conteved by M. Bavane for measuning,
v the strength of solutions by thew deasiey, 1
p hve ot Ins tables by e, but ns uearly as 1
y it enleulute that pickle of 20 de-grees, refer-
cred to, contins about 21 per cont of salt,
and ix therefote very strong. 1o one of the
tubles miven by Berzelins it ssstated that w se-
turated solution of common sult contuning 24
per cent ol salt.

JOHN P. NORTON.
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LIGHT IN STABLES.

Mr, Stewurt, the celebeited Veterinary
Surgeon, in hia * Stable Economy”™ mukes
the following remurke, in his usual terse and
happy style, on the bud elfects of durk stables.
10 Eugland and Scotland (for which e wrote)
the evil was pivhubly worse than in this
country. Thereis no excuse for thrusting a
horse into u dungeon here. Windows are
not taxed, nor 13 space much of an object.
Qne fault in the construction of stables, which
Mr. Stewart vehemently condemns, is insu-
ficient ventilation.  There is not much
grouud for compinint in Canada on this score.
There ave gencrally holes enough for that
purpose, for if it atercd inte the original
plan to leave spaces for one or two windows,
you will find in nive cnses out of ten that
they are boarded up in n catcless manoer, or
stopped  with straw. It is managed to ex-
clude the light at ull cvents. Henr, ye horse-
owners of Cunada, who *love durkuess
rather than hght,” the opinion of an experi-
cnced writer on the subject :—

s Most prople srem to think that Jight is
little wunted in a stable 3 and, truly, after all
the horses have became hlind for want of i,
there is not much aved trwindows.  Phere
1s in geneml some hind of apology for o
window, There iy be a pane or two of
zlass above the door, ora hole at one end of
the stuble. When the maz s working he has
Iiplit enough from tue door, und the horses
Jmve the beuelit of that.  Besides 1t is said.
hiarses do not requive light. They thrive best
in the dark !

From these and similar abuscs, innnova-
tion always meets with some  resistaace.
Some misernble plen s offered in fuvour of an
old usage, terely 1o mvoid open conviction
of ignorance.  Dark stubles were introduced
not breause ten tlmu;}u thein” the best, but
because they had no inclination to purchase
light. or becnuse they thought the horse hud
no use for it.

A horse was never known to thrive better
for being hept in a dark stable.  The denler
may hide his horse in durhoress, and perhaps
he may helieve thant they fatten sooner there
than in the light of day.  But he might us
well tell the truth st once, and say that he
wants to ke p them out of sizht till they are
vemdy for the nuuket. When n horse is
breaglhit from a dark stable to the open air,
e yees verry  pmdistinctly 3 he stares about
biun, nud carvies his head hizh, and he steps
high.  “Thehorse Tooks ns iThe had a good
deal of nction und_animation.  Dark  stables
winy thus suit theipurpuses of denlers, but
they are certainly not the most suitable for
torses,  They injure the cyes. There is
ot perhaps another animal on the earth %0
finble to blindness as thie horse. It can not
be said With certuinty that Uliodness is the
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